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UNITED  STi^TES  DIiPART>®JT  0¥  ^AGRICULTURE 
Iroduction  and  Marketing  Administration 
Washington  2^,  D.  C. 


TO:  PACKERS,  3RD!ERS,  DISTRIBUTORS,  AND  COIBUI1ERS  OF  CIKKED  I^GETABLES 


Gentlemen: 

The  first  issue  of  the  United  States  Standards  for  Grades  of  Frozen 
Cooked  Squash  is  attached.  These  st.andards  are  being  issued  by  the 
Department  after  careful  consideration  of  all  data  and  views 
submitted  by  indivi.dual  members  of  the  industry,  trade  associations, 
and  from,  other  sources.  Those  standards  wei'O  published  in  the 
FEDER/JL  REGISTER  on  September  ,'4,  195.3  (I8  F.R.‘  5361)  and  will 
become  effective  on  October  5?  1953* 

As  in  the  case  of  other  st'^ndards  for  processed  fiaiits  and  vegetables, 
these  standards  are  designed  to  serve  as  a convenient  basis  for  sale 
in  xifholesale  transactions  and  as  a bas.ls  for  determining  loan  values 
on  hyr:>otlm.C''ted  stocks.  TIi.ey  will  also  serve  as  a basis  for  the 
inspection  of  this  cornmod5.ty  by  Fvjdor.'il  inspection  service,  which 
service  is  available  .for  inspection  of  other  processed  products  ^s 
well . 

It  is  the  earnest  desire  of  the  Department  to  bxiild  standards  of 
quality  that  will  (1)  faithfully  reprcsent  the  stops  or  differences 
in  market  value,  and  (2)  bring  about  a uniform  qualit;>'  description 
in  simple,  easily  understood  terms  upon  which  satisfactory  trading 
can  bo  effected. 

Wo  shall  appn-yciato  your  contj.nued  coopera tionj  ana  we  hope  that 
you  x/ill  bo  good  enough  to  write  to  us  in  detail  concerning  arty 
■.uaprovemetits  x-rhich  you  may  vrish  to  suggest  in  order  that  such 
suggestions  can  be  considered  in  connection  vjith  any  future 
revisions  of  tliese  standax’ds. 


Very  tnaly  yours, 


L.  Sutherland  ' 


Chief,  Processed  Products 
Standardization  and  Inspection  Division 
Fruit  and  Vegetable  Branch 


Agriculture  ~ Wash.ington 
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UNITED  STATES  DEPARTMH1T  OF  AGRICULTURE 
Production  and  Marketing  Administration 
Washington  2$,  D,  C, 


First  Issue 


UNITED  STATES  STANDARDS  FOR  GRADES  OF  FROZEN  COOKED  SQUi'^H  A 
(7  CFR,  Section  $2,6^0) 

Effective  October  19^3 


’'Frozen  cooked  squash”  is  the  clean,  sound,  properly 
matured -product  made  from  varieties  of  fall  or  late  type 
squash  which  have  been  properly  prepared  by  washing,  cutting, 
cleani.ng,  steaming,  reducing  to  a pulp  and  remov3.ng  seed  and 
fiber.  The  product  is  then  frozen  in  accordance  with  good 
commercial  practice  and  maintained  at  temperatures  necessary 
for  the  preservation  of  the  product, 

GR.’_DES  OF  FROZEN  COOKED  SQUASH 

”U.  S,  Grade  A”  or  ”U,  S.  Fancy”  is  the  qi  ality  of 
frozen  cooked  squash  that  possesses  a good  consistency;  that 
possesses  a good  color;  that  possesses  a good  finish;  that 
is  practicallj)'  free  from  defects;  that  possesses  a good 
flavor  and  odor;  ftnd  scores  not  less  than  89  points  when 
scored  in  accordance  with  the  scoring  system  outlined  in  this 
section, 

”U,  S,  Grade  B”  or  ”U,  S,  Extra  Standard"  is  the  quality 
of  frozen  cooked  squash  that  possesses  a reasonably  good 
consistency;  that  possesses  a reasonably  good  color;  that 
possesses  a reasonably  good  finish;  that  is  reasonably  free 
from  defects;  that  possesses  a fairly  good  flavor  and  odor; 
and  scores  not  less  than  70  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this  section, 

"Substandard”  is  the  quality  of  frozen  cooked  squash 
that  fails  to  meet  the  requirements  of  U,  S,  Grade  B or 
U,  S,  Extra  Standard, 


/l  The  requirements  of  these  standards  shall  not  excuse 
failure  to  comply  with  the  provisions  of  the  Federal 
Food,  Drug,  and  Cosmetic  Act, 
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ASCERTABIING  TIffi  GR.\DE 

The  grade  of  frozen  cooked  squash  may  be  ascertained 
by  considering,  in  conjunction  with  the  requirements  of 
the  respective  grade,  the  respective  ratings  for  the  factors 
of  consistency,  color,  finish,  and  absence  of  defects. 

The  relative  importance  (5f  each  scoring  factor  is 
expressed  numerically  on  the  scale  of  100,  The  maximum 
number  of  points  that  may  be  given  each  factor  is: 


Factors  Points 

(i)  Consistency  ---  — - - 30 

(ii)  Color  ---------  20 

(iii)  Finish  20 

(iv)  Absence  of  defects  - - - 3Q 

'iotal  score  100 


The  scores  for  the  factors  of  consistency,  color,  finish, 
and  absence  of  defects  are  determined  after  the  frozen  cooked 
squasii  5-S  heated  in  a double  boiler,  or  in  a covered  pan 
until  thorouglily  warmed  ard  completely  free  from  ice  crystals. 
The  warmed  product  is  then  stirred  to  blend  all  separated 
liquid  into  a uniform  mixture.  The  requirements  for  flavor 
and  odor  are  also  ascertained  on  the  ’warned  oro<:iuct, 

"Good  flavor  and  odoi^'  means  tnat  the  product  after 
iieating,  ha.s  a good,  characteristic  normal  flavor  and  odor 
and  is  free  from  objectionable  flavors,  and  objectionable 
odors  of  any  kind, 

"■Reasonably  good  flavor  and  odor"  means  that  • the  product, 
after  heating  may  bo  lacking  in  good  flavor  and  odor  but  is 
free  from  objectionable  flavors  and  objectionable  odors  of  any 
kind , . 
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ASCERTx'iINING  THE  RATING  FOR  THE  FACTORS  MilCH  ARE  SCORED 

The  essential  variations  vrithin  each  factor  v;hich  is 
scored  are  so  described  that  the  value  may  be  ascertained  for 
each  factor  and  expressed  numerically.  The  numerical  range 
within  each  factor  which  is  scored  is  inclusive  (for  example, 

"17  to  20  points",  means  17,  l8,  19,  or  20  points). 

I CONSISTENCY 

(a)  Frozen  cooked  squash  that  possesses  a good 
consistency  may  be  given  a score  of  26  to  30 
points.  "Good  consistency"  means  that  the 
warmed  m:‘-xed  squash,  after  emptying  from  a 
container  to  a dry  flat  surface,  forms  a well- 
mounded  mass,  and  that  at  the  end  of  two  minutes 
after  emptying  on  such  surface  there  is  not  more 
than  a slight  separation  of  free  liquor, 

(B)  If  the  frozen  cooked  squash  possesses  a reasonably 
good  consistency,  a score  of  21  to  2^  points  may 
be  given.  Frozen  squash  that  falls  into  this 
classification  shall  not  be  graded  above  U.  S. 
Grade  B or  U,  S.  Extra  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule),  "Reasonably  good  consistency" 
means  thiat  the  warmed  mixed  squash  after  emptying 
from  the  container  to  a dry  flat  surface,  may 
be  reasonably  stiff,  but  not  excessively  stiff j 
forms  a moderately  mounded  mass , and  that  at 
the  end  of  two  minutes,  after  emptying  on  such 
surface,  there  may  be  a moderate,  but  not 
excessive  sepai'ation  of  free  liquor. 

(SSTD)  Froz^  en  cooked  squash  that  fails  to  meet  the 

requirements  of  the  foregoing  paragraph  (B) 
may  be  given  a score  of  0 to  20  points  and 
shall  not  be  graded  above  substandard, 
regardless  of  the  total  spore  for  the  product 
(this  is  a limiting  rule). 


II  aJLOR 


(a.)  Froson  cooked  squ?ish  that  possesses  a good  color 
may  be  given  a score  of  17  to  20  points,  ’’Good 
color”  means  that  the  color  of  the  warmed  mjjced 
squash  possesses  a practically  uniform,-  bright, 
tj'pLcal  color;  and  is  free  from  discoloration 
due  to  oxi.dation,  or  other  causes, 

(B)  If  the  frozen  cooked  squash  possesses  a reasonably 
good  color,  a score  of  lli  to  l6  points  may  be  given. 
Frozen  squash  that  falls  into  this  classification 
shall  not  be  graded  above  U,  S.  Grade  B or  U.  S, 
Extra  standard,  regardless  of  the  total  score  for 
the  praduct  (this,  is  a limiting  rule).  ’’Reasonably 
good  color”  means  that  the  color  of  the  warmed 
cooked  squash  possesses  a reasonably  uniform, 
reasonably  bright,  t;ypical  color,  and  the  color 
may  be  variable  or  slightly  dull  but  is  not 
off-color.  . 

(SSTD)  F'rozen  cooked  squash  that  is  off-color  for  any 
reason  or  fails  to  meet  tho  requirements  of  the 
foregoing  paragraph  (B-)  may  be  given'  a score  of 
0 to  13  points  and  shall  not  be  graded  above 
substandard,  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 


III  FDIISH 

The  factor  of  finish  refers  to  tho  textvire  of  the 
product  and  from  freedom  from  hardness  of  the  squash 
particles . 

(a)  Frozen  cooked  squash  that  possesses  a good  finish 
may  be  given  a score  of  1?  to  20  points.  ’’Good 
finish”  moans  that  the  warmed  mixed  squash  has  an 
even  texture,  is  granular  but  not  lumpy,  pasty  or 
”salvy, ” and  the  squash  particles  are  not  hard. 
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(B)  If  tho  frozen  cooked  squ.osh  possesses  a reasonably 
good  finish,  a score  of  1)4  to  I6  points  raay  be 
given.  Frozen  squash  that  falls  into,  this 
classification  shall  not  be  graded  above  U.  S, 
Grade  B or  U.  S.  Extra  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a limiting 
rule),  "Reasonably  good  finish"  means  that  the 
v; armed  mixed  squash  has  .an  even  texture,  may  lack 
granular  characteristics,  raay  be  slightly  pasty 
or  slightly  "salvy"  but  not  decidedly  pasty  or 
decidedly  "salvy,"  and  the  squash  particles  are 
not  hard. 

(SSTD)  Frozen  cooked  squash  that  fails  to  meet  the 

requirements  of  the . foregoing  paragraph  (B)  may 
be  given  a score  of  0 to  13  points  and  shall  not 
be  graded  above  substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a limiting 
rule ) . 

IV  ABSENCE  OF  DEFECTS 

The  factor  of  absence  of  defects  refers  to  the 
degree  of  freedom  from  sand,  grit,  or  silt,  pieces  of 
seed,  fiber,  and  from  dark  or  off-colored  particles. 

"Grit,  sand,  or  silt"  means  any  particle  of 
earthy  material, 

(a)  Frozen  cooked  squash  that  is  practically  free 
from  defects  may  be  given  a score  of  25  to  30 
points,  "Practic.ally  free  from  defects"  means 
that  no  grit,  sand,  or  silt  may  be  present  that 
affects  the  appearance  or  eating  quality  of  the 
frozen  cooked  squash,  and  that  the  number,  size, 
and  color  of  the  other  aforesaid  defects  present 
individually  or  colie  ctively  do  not  more  than 
slightly  affect  the  appearance  or  eating  quaJ.ity 
of  the  product. 
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(B)  Frozen  cooked  squash  that  is  reasonably  free 
from  defects  may  be  given  a score  of  21  to  2h 
points.  Frozen  squash  that  falls  ‘into  this 
classification  shall  not  be  graded  above 
U,  S.  Grade  B,  or  U.  v5.  Extra  Standard,  rogardDess 
of  tho  total  score  for  the  preduct  (this  is  a 
limiting  rnile).  *’R3asonably  free  from  defects" 
means  a trace  of,  grit,  sand,  or  silt  may  be 
present  that  does  not  materially  affect  the 
appearance  cr  eating  quality  of  the  frozen 
cooked  squash,  and  that  any  of  the  other 
aforesaid  defects  present  individually  or 
collectively  may  be  noticeable  but  are  not  so 
large,  so  numerous,  or  of  such  contrasting  color 
as  to  seriously  affect  the,  appearance  or  eating 
quality  of  the  product. 

SSTD)  Frozen  cooked  squash  which  fails  to  meet  the 
requirements  of  the  foregoing  paragraph  (B) 
may  be  given  a score  of  0 to  20  points  and 
shall  not  be  graded  above  substandard, 
regardl(2ss  of  the  total  score  for  the  product 
(this  is  .a  limiting  rule). 


TOLERANCES  FOR  CERTIFICATION  OF  OFFICIj.LLY  DPulWN  S AISLES 


When  certifying  samples  that  have  been  officially 
drawn  and  which  represent  a specific  lot  of  frozen  cooked 
squash,  the  grf.de  for  such  lot  will  be  determined  by 
averaging  tile  total  scores  of  the  containers  comprising 
the  sample,  if,  with  respect  to  those  factors  wiiich  are 
scored; 

(1)  Not  more  thian  one-sixth  of  the  containers  fails 

to  meet  the  grade  indicated  by  the  average  of 
such  total  SCO  res  5 ■ • ■ • 

(2)  None  of  the  containers  falls  more  than  four  points 
below  the  minimum  score  for  the  grade  indicated 
by  the  average  of  such  total  scores j 

(3)  None  of  the  containers  falls  more  -than  one  grade 
below  the  grade  indicated  by  the  average  of  such  . 
total  scores; 

(U)  The  average  score  of  all  containers  for  any  factor 
subject  to  a limiting  rule  is  within  the  score 
range  pf  that  factor  for  the  grade ■ indicated  by 
the  average  of  the  total  scores  of  the  containers 
comprising  the  samples;  and 

All  containers  comprising  the  sam.ple  meet  all  appli- 
cable standards  of  qi  alit^?-  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in  effect  .at  the  time  of 
the  aforesaid  certification. 


TOTITSD  STATES  EEPARTMEET  CE  AGRICTJLTTIRE 
Production  and  Marketing  Administration 
¥ashington  25  P.  C. 
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EFFECTIVE  THE 

The  United  States  Standards  for  Grades  of  Frozen 
Cooked  Squash  (which  are  the  first  issue)  contained 
in  this  section  will  become  effective  thirty  days  after 
date  of  publication  in  the  FEDEML  REGISTER. 

(60  State  1087;  7 UoS.C.  1621  et  ^oq.:  Pub. 

Law  Vy6,  83rd  Cong,,  Approved  July  2B7  1^3). 

Issued  at  Waishington,  D.  C,,  this  31st  day  of 
August,  1993. 


(signed)  Roy  W,  Lonnartson 

Assistant  Administrator 

Production  and  Marketing  Administration 
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